
 

 

 

The Culinary Team would  l ike to take you on a journey through the bel ly  of South Caro lina Foodways from i ts 

humble beginnings, mult inat ional  inf luences and what that means for modern day cu is ine when fused 

together f rom this r ich history.  

 

STARTERS 

PRESERVED RABBIT  $16  
Corn Cob Bouil lon, Seewee Bean, Succotash, Bear Ta llow 

 

CHICKEN LIVER PÂTÉ  $15  
Truff le Gelée, Tarragon Crost in i, Corn ichons, Rais in Mostarda 

 

SHRIMP N’ RICE GRITS  $18  
Cabbage Leaves, Burden Creek Dairy Goat Cheese, Smoked Ham Hock Gravy, Scal l ions 

 

GREEN GODDESS CAESAR SALAD  $11 
Quail Egg, Espelette, Meyer Lemon Gel, Parmesan 

 

 

ENTREES 

PICKLE FRIED FLOUNDER  $38  
Broccoli Mac n’ Cheese, Green Tomato Remoulade, Collard Greens, Annat to Dust  

 

W.K. PRICE FARMS STRIPLOIN  $41  
Melt ing Potatoes, Sp inach,  Bel l Peppers, Horserad ish Espuma, Applewood Cheddar  Mornay 

 

RED SKINNED PEANUT “ONE POT”  $30  
Bell Peppers, Charred Tomatoes,  Greens, Celery Root, Okra Seed Oil  

 

BROKEN ARROW VENISON  $43  

Bitter Greens, Blue Potatoes, Preserved Cherry Reduction, Crispy Acorn Onions 

 

DESSERTS 

CHOCOLATE SOUFFLE  $12 
Toasted Marshmal low Anglaise,  Malted Barley Chocolate Ice Cream 

 

WEST AFRICAN ENTREMET  $12 
Guava Mango Espuma, Kunun Aya Panna Cotta,  Tiger Nut Genoise,  Coconut Lime Gelée 

 

SQUASH CAKE  $11  
Blackberry Wojape, Honey P ine Nut Butter , Crispy Wild Rice, Juniper Ash,  

White Chocolate “Honey Comb” 

 

Three Courses for $49 / With Wine Pairings $75   
 

Denotes Gluten Free Items 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of 
foodborne illness. 

 


